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A recipe for good health since 1867.

See inside for
healthy recipes

Filippo Berioy Filippo Berio;
ExtraVirgin Olive Oil Olive Oil

Aromatic, full-flavored and greenish-  Perfectly balanced, with a mild taste
gold in color, Filippo Berio Extra  and golden color, Filippo Berio Olive
Virgin Olive Oil enhances the flavor  Qil is the classic olive oil, perfect
of any dish. Try it in dressings, for sautéing and griling.
marinades, or as a fragrant and
delicious dip for breads.

©2007 SALOV North America Corp.

Filippo Berio;
Extra Light Olive Ol

Subtle flavor, a light bouquet and
clear pale-yellow color make Filippo
Berio Extra Light Olive Oil the natural
choice as your everyday oil for
frying and baking.




Portobello Salad

with Chipotle Portobello Vinaigrette

Portobello Salad

with Chipotle Portobello Vinaigrette
Ingredients Vinaigrette Makes 5 Servings

« 5 portobello mushrooms (stems removed) « % cup Filippo Berio® Extra
Y cup parsley leaves (picked and washed) Virgin Olive Oil
« Y cup fresh basil leaves « 4 tablespoons balsamic vinegar
« 4 cloves of garlic
« 1 crushed dried chipotle pepper or
1 canned chipotle pepper
« 1 pound baby greens or mesclun mix
% cup walnut halves

Directions
1. Over a direct flame, lightly oil the 5 portobello mushrooms and grill approx. 3-4 minutes per side or
until lightly golden brown.
2. Take 1 portobello mushroom and lightly chop. Add all other ingredients into food processor until well combined.
3. Place 1 portobello in middle of plate. Toss greens with vinaigrette.
4. Mound ¥4 of greens onto each mushroom cap.
5. Drizzle remaining balsamic vinaigrette around plate and garnish with walnut halves. I I.Pl] .

Recipe provided by Jim Coleman, Executive Chef of Normandy Farm and Coleman Restaurant.







